Low stress pre-slaughter handling: effect of lairage time on the meat quality of pork.
The effect of lairage time on meat quality was investigated when crossbred pigs were subjected to low stress pre-slaughter handling, where pigs were treated in mixed groups of 15 from the farm to group CO(2) stunning, and where electric goads were not used at any time. Two experiments were carried out, one in spring (n=270) using very standardised conditions and one producer, and one in summer (n=630) using a representative randomly chosen sample of producers. In the first experiment three lairage times were used, less than 30 min (average 26 min), 90 min (average 83 min) and more than 150 min (average 170 min) and no showering. The pH and temperature were measured in the m. longissimus dorsi at various times post mortem, and colour (L(*), a(*), b(*)), internal reflectance and drip loss the day after slaughter. Sensory evaluation was carried out on 16 randomly chosen samples from the shortest and longest lairage time groups. Drip loss, pH(ultimate) and internal reflectance were also measured in the m. biceps femoris and pH(ultimate) and internal reflectance in the m. semimembranosus. Finally, pH(ultimate) was measured in the m. semispinalis capitis. In the second experiment only two lairage times were used, less than 30 min (average 17 min) and more than 130 min (average 150 min) and with intermittent showering and only a subset of the meat quality measurements were made. Lairage time had no effect on any of the meat quality parameters measured in experiment 1. In experiment 2 the shortest lairage time led to a higher temperature in the m. longissimus dorsi at 2 min post mortem, a higher drip loss in the m. biceps femoris and higher internal reflectance values in both muscles the day after slaughter. The differences were, however, very small and may have been an effect of showering.